Bureau's Suggestions Have|:

Informaﬂty of West As
Keynote
. -

Table setting is often a problem
for Tousewiven. Books of etiquette
sometimes  disagree sharply as to
‘what's ‘proper.  Sometimes It's a
matter. ot geography, too, with the
East and. West far apart. For

Western . hothes; -wheré intormatly |

is' the ‘ryle; the Safeway Stores
and ' Piggly “ Wiggly Homemakers'
‘Bureau has prepared a guide. Here
in: outline; form, are itd main
pointst

Table :linen should be npo!lens
Doilles, gither linen or. Jace, ar
appropriate for informal luncheons
and' dinners. = Colored  linens are
used only for luncheon and break-
fast,  JFor “more ' formal service,
completely * cover' the table, using
iinen-or ‘banttiet  cloth ‘of ‘an elab-
oraté ldce ¢lothi ' This 18 placed
on the ‘bare polished table and not
over: colored cloth:

“|iof. Homemiker problems, fnllowlng

A are the' “Kiteh ing*

-|/solution’ has’ been / discovered.
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i "Kl!bmmeera” comprise a montr
Inquikitive Eroup;

This fdct is aptly demonstrated
ihy’ the thoukands of lefters Mra.
Jullh Tee Wright recelyes each
year at the Safeway  Storés and
Plggly Wiggly Homemakers'
Rureaw froffis Western: women' who
are confronted by a wide variety

Any Questions, Ladies?
 Experts Ready to Answer|

L WASH WITH SALT
A

Sinks: and ' drains  can .be Kept
clean from grease and disagréeable
odors by’ pouring hot salt brine
through .them' once & week. To re-

Old Card Tables
‘Giverr New Dress

Card lab!u may be rejuvenhted
by coverlns them  with covers
\from < old' ‘mugawines, I'lctures of
flowers dre best, bit others may
‘ba used. Hemove the old covers
from ,‘t!ic tablegs and’ paint  the
frame and'logs, . Prim the plctures
carefully and . arrange them to
cover t‘ho top. complétely, saving
pictures for

storeé to' their original “whit
enameled bathtubs and washbowls
whichi' have  beconie yellow, « washs

them with sdlt and, turpentine.

the center. A< fan-like arrange-
ment of the pictures can be used.

Cement the plotures carefully to

the table with glue, or better stffl,
rubber ; cemient, - Bo' sure to cover.
the  entire back of each picture
‘with the' glue or cenent and press .

ench  ploture’ down  firmly ~ dnd
Amooth. out all wrinkles. When
the plue  has “dried ‘thoroughly,
apply - at . least eight successive
coats of ornnue shellae, allowing
plenty of time for each coat’fo
dry. Orange shelluc gives  the
pictures an antique effeot. .

Valuable prizes will' be ;
away each day at the KitoHsn
ing Course at the Torrance Thea-
tre, April 25, 26 and 27.

iHer/gourses ' “Ki ing.
‘I order | that questions which
obour.' to ' homemakers while thoy

course may rtecelve a ° prompt
dnswer, 'Mrs, ¥reeman! has ar- ||
ranged” to have "questlon boxps'’
placediay the ekits otithe
THeatre. "Quetieg fott .
collected ‘at the #nd’
cheneerlnp‘
mswercq from  thels

ik
~oomplere replyA will ;ba’ pt
It “1s* the': prodd’ boas;
Homemnkera' Sutean thit:

2 never *been “‘stumped'” [ ‘byi n’ny, :
.ot/ homemaking, althotish'|*

fckérs” ‘hdve ‘requliried
months of/research before a proper

sﬂt st, F
‘ 'est Brea

v .

ffiest, W
d.

LINEN S8HOULD MATCH This breakfast table setting, arranged by the 'sue&ay‘étéiés
Napking  shouid”/match linen  in- mn.kers Bureau, shows how. simplicity of arrangement, flowe

color’ 1f. not i material.: Break- ¥
SR e B s ching may combine to'makeia happy beginfing for

Keeps You Post d

1t5'a ‘good: iden, 1 yov m&

small; but dinner,
be. from 18 tb' 20 inches’ square.
They. are placed to:the 1eft ot the
silver, ‘or_if the table, 1s ertwded,
on ‘the sérvics plate; They may be
{olded?-ln a triangle fof breakfast

lunch._ but are’ usually ‘folded
very simpjy* tor. dinner.” 71t foldea

ins should |/ 73 5 |
be. placed in ia. varlety of ‘ways,

laid, on ‘the.top or right-side of, the
bread and’ butter plate  with the
blade ‘toward: ‘the.center. of ' the
plate; or diagonally ucross “the top
of the plnte g

Snlt ‘and ''pepper; conuxlnem

be  ‘placed " at | elthér end of . the

table within . easy reach, of the

guests; if individual sets are used,
they ‘may be placed for each cover
or hetween"every two covers:
The' dream . and sugar bowl may
be: put:on the tabls! the latter is

5 wullalmckad cupbbard qf clm e(l
‘xoodu to list the contentd on. a

s
be: uaet}. for n “hot” ‘beve:
coffee s to ‘be’ served: .onl:

or altar the desuert. ‘colil the'| as the ' products are used. With

cardy. tack . the ‘card. on the ‘cup-
board dnur or: shelt;and check loff

this y one always can tell

when -the 'stock .j& tunning Jow,

whstls ‘on hand and: when to' biiy.

i in ‘rectangular shape, ‘place ‘with | -
5 3 apen  lowert copner 'medfest the |! 3 4
plate. | Never, stqnd ~qpnkm on g ;
tho table: - 3 2 A
Table decnrntionu uhould ‘be  Kept o
simple. ; “A ‘centerplece. I8 always A 3
approprluto. rhut ghould ibe’ Kept| 7
Jow, ‘not:-‘pbstructing ithe 'view
- across the table. ‘=
; ‘Candles’ sHave ‘o "place ‘on, the
luncheon *or: te# table linless they . e
are 'lighted ‘and the room dlrkcned XL 3 % =

e R deep fry w;i;h FORMAY!

<

-, f//@ . Ca B i 3 " e Tk I R

" ished und coursés 'should 'not be
included" in the menu if the proper
sflver’ is.*not. avallile; |- However,
it’ 1§ possible: to: substitute for | g 5 3 :
various ‘pfeces. . 5 7 7 2
The position ot flat silver“is, asf . .-
i a’myle; one inch from the edge and’
vertical: to. the, édge, of the table,
nlacing it ‘in  correct' sequence as
uucd beginning from the uulside
and werking towards the plate,
FOR INFORMAL. DINNERS
For  informal’. entertaining at
home, not. more. than four ob six’
pleces of silver (not counting the
oyater- fork) should .be laid . on the
table-at one time. . Those general® [+
ly consist of knifp, fork, salad fork
and’ ‘spoon. ., If necessary, addi-
tional pleces may- be placed on the
table ‘before, the ‘course is served.

; o ing - ed e
m\]\f::;ezhoar:ln!g‘nexi“::n:gtnet:: P Men 'Ove deep
‘b of tho plate. | fried foods when?
. i m e
knml,)ml‘):w?:eu)’: :nd mmllal?wlth 6 ﬁhey done rgght g
the knife. 1t soup. s tovtie serveds |« == Nou'llfind this’ W | =
type. shortemhg Yy
a real help wioh 3

|
4
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"lng:cdlems in A-Y Bread,
Arg just what.we would use:
Baked just as we w0uld do

at. home, i
- No better could we choose,”

~ IN\E “We're always for' thc bcst of
20 S - foods,

‘In that were. never. Wrong,

{ By eating lots of A-Y/Bréad,’
. We're sure to ger along,”

thie boulllon,  ‘crem soup or large (-
soup' spoon ., is placed on the ‘out-
slde; . and ncxl. the teaspoon; PR
Forks are. pladed on the fert: m‘
the salad plate, tines up.. If salgd’
18 served Western - style . \(betore £y
the main*course) the :dinrer: fork
{8/ placed mext to the plate: ‘and W
then the salad fork. If the safad | ..} T
1a to 'be served with the ‘maih |
course; jor after. the main  course, | . |
the . salad fork 'is  put 'next .the
plate. {
« PLACED ON'PLATE e S ih
The ' cocktail . fork. Or spoon s ATRIN ok
placed on ‘the cocktaill plate, par- i i\ B
kﬂ allel to''the other silver ‘on the % 2 ot Logd
tahlo.' Through popular usage a. : > :
‘gpoon’ may easily Dbe ' substituted &
for -a cocktall fork, unless: serving: i
tish.

Silver  for the ' dessert may be
brought in on the plate or laid on |k
he table just betore it Is served.

The water ‘glasg ‘or goblet  is |
placed above the tip: of ‘the dinner
knitg. 1f (other glasses are used,
they are placed to the right of the
water glass or im a iine ahmlnx

() from the goblet to the right.
“‘Bread . and " butter “plates’ are
placed above, the tips of the forks,
in line 'with the water glasses.

~ VARIETY OF WAYS
m"cnd and butter spreader ‘may

Spmach! You Can
Make Them: L:ke It|

Won't “they eat nplmwh? Thlu

method; mcammundm by the Safe-

. way and  Piggly iggly  Home-
makers' Bureau, may change nmlr
minds.

First, rémember  that splmwh 15
the only ' green \e;elablo whieh
should not be cooked 'in plenty: of
water, only ‘that which clings ‘to
it after washing. ¢

The best way to wash spinach
is to use two pans of water, wash-
ing well”in one pan, then lirting It

| out, - (remember, Aift it; pouring
the water out of the pan merely
pours the sand back on. the spin
ach_again), and then washing in
the sceond pan,

Spipagh should not be dooked
until it loses all its fresh, green
color uml delicate flu\ur

R
y BEI.I VE AT OR NOT IGING
Ll Thig. s marvelous! i
1 package eream checse
2 cups powdered sugar
% cup top milk
1 teaspoon vaplila extract
Mash. chedse and work in'tle
' powdered sugar o Qittle at a time
‘Add vanilla, and milk, until of the
right conslstency to spread,
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‘See how crispy-
brown and: qrease-
less my potatoes:
‘are; REALLY.
| WHOLESOME. -

‘. ” - ” '

QRES!"'_' :

mo‘“ i
N\ 2 *Ic makes the finest| goldfn *Ic's true, foll&g, though thc
; " toast ‘

- h price is low i
We Know it’s cash’ wéll-spcnt. i Fresh A-Y tops all tests, "
For straight from ovens to You'll'want to serve it every.
the'store day.

* Fresh A-Y Bread is sgn(." The W’cs! knows what is bcu." ;!

i

‘Here's the bread diﬁéoﬂ'cis whole-
.some quality in such: abundance

gredients of A-Y: highest grade ﬂour. fmgh
! ‘compressed: yeast, finest sugar ‘and tal
homemakers enthusiastically - salt, rich milk and pure shortening, B
champion it everywhere! ; comparison will prove A-Y to be the ms
There's assured goodness in the' superly - exquisite, delicious bread you can scrve
flavor the perfect texture of A-Y Bread; ' Evew 50...A-Y is surprisingly low
 shere's rareiquality readily apparent in the = cost.That's because sales expenses are minie
carcful Baking of A-Y. .. in the deliveryof ' mized., . because controlled distribution
fresh, golden brown A-Y loavesdiscctfrom . excludes waste pxoducnom Quality and low..
warm ovens (o your Safeway Store each day. - price..-it's the perfect combination oﬁxd
Qualuy ,Im is provided by puzcmr “by*A-Y:Bread.”

i ’3"1(-\’ Bread Jmmwhlnw'lu’
Stores Cooking Sehool Course in “Kitchen-
eering” Awarded: the Homemakers' Bus
reau’ Seal ‘of Approval through bigh:

mrln; tests ll"milam and texture),




